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SUGARLESS  R  JL.C_J  ?  g 


It  is  really  a  sinple  matter  to  prepare  many  of  our  accustorr:ed 
swoets  without  s-c..z".r .     There  are  a  n-ii:  ber  of  sugar- cont-^dning  substances  '.vhich 
wllj  furnish  the  desired  s/zect  flavor  and  a  slight  readjiistnieiit  v/ith  regard  to 
the  linaid  in  any  ^iven  recix^e.    is  alL.ost  all  tha'c  is  required. 

"Honey,   one  sirup,  ruolasses,   riiaple  sirup,   sor:^lian  and  corn  sirup 
nake  up  a  cohciderab le  list  of  sw-e^tenin^  a;;^ents  fror.  vvhich  to  select,  almost 
any  one  of  'vhioh  i'.ay  be  ^ised  to  replace  the  solid  su;^avr  to  which  v«e  have  been 
accustoned. 

Finally,   there  are  a  na:"iber  of  s^vcet  fruits  which,    in  the  dried 
state  especially,  are  splendid  sw3etenin;5  agents.    Hc.isins,   datiS,   fizs,  and 
the  soL.ewhat  neglected  dried  pear,   all  serve  to  add  sweetness  to  the  foods 
with  which  they  are  conbmed,   and  help  to  srve  su;~ar. 

In  general  it  nay  be  said  that  1  cup  of  sugar  rra-y  be  repla.ced  in 
amy  recipe  by  1  cup  of  noney,   c:ne  or  ir.aple  sirup  or  n;olasses,   or  by  1-2 f'S 
cups  of  corn  sirup.    At  least  1/4  cup  of  liopiid  for  every  ciap  of  honey  cr 
sirup  used  to  replace  sugar  mist  be  deducted  from  the  recipe. 

In  cooking  fnaits,    such  as  £,pples,   it  has  been  noticed  that  long, 
slov^'  cook:  ng  helps  to  develop  sweetnabs.     t5oreover,  very  little  Inqujd  shcudd 
be  added  durin^  the  cooking  process,   the  p-'irpose  being  tc  ccncenrraie  the  nat- 
ural fruit  juico  present  and  increase  the  relative  sv/esuness.     Hence,   in  bak- 
ing apples,   b-ufficient  tiirte  should  be  allov/ed  for  this  developtient  of  the 
sweetness  iriierent  in  the  frcdt, , 

When  dried  fraits  £.re  used,  care  should  be  taken  to  r3tainx  as  rrach 
-  as  possible  cf  the  su.^ar,    stored  therein.     Th3  fruit  shorld  be  '//ashed  rapidly, 
then  covered  with  the  required  airount  of  cold  water  ils  parts  WrT.ter  to  1  part 
fniit),  and  allowed  to  soak  several  hours  or  overnight.     The  fruit  should  then 
be  cooked  very  slowl^^  in  the  same  v/ater  in  vhich  it  ha.s  soaked.    Vshen  thus 
prepared  most  dried  fruits  will  require  very  little  added  sweetsning.  More- 
over,  excellent  combinations  of  several  fr^iits  may  be  Tirade  which  wil3.  reqaire 
practically  no  further  sv/eetening.    Thus,  apples  and  raisins,  prunes  and  rais- 
ins, peaches  and  pears,   apricots  and  pears,  prunes  3.nd  dates,   apricots  and 
figs,   if  pro-perly  cooked,   all  blend  v/ell  and  nr.y  be  served  without  added 
sweetening. 

A  limited  oi^mber  of  sugar  saving  recipes  are  given  here,  i^dditional 
on^will  be  found  In  Farmers'  Bulletin  553,     "Honey  ani  Its  Uses  in  the  Home". 


C  C  0  X  B  D     Z  1  y  X  I  S. 

"/ash  as  many  applos  as  required  and  romove  cores  without  paring. 
Flac3  in  a  "bakinj  dish  vvith  very  litulj  wator  and  one  teaspoon  of  butt-ar  . 
siibstitute  to  5  applos.  .  Cover  the  dish  and  let  the  apples  cooh  i-irtil  the 
skins  are  tendor.     Remove  the- cover  and  "bake  very  elcA'ly  for  >..re  hc-or. 
Then  ponr  over  each  apple  1  scant  teaspoon  of  sirup;  continue  tailing  15 
nin-utes  and  remove  from  :oven. 

'  Stnffed  Baked  Apoles. 

Prepare  apples  for  hakinc;  oy  v'7~<.3hin;  3.rKi  removing  the  core.  "Pill 
the  opening  thus  made  with  dessicated  cocoaiiut,   or  raioins  or  a  mixtrre  of 
the  t'NO.     Covor,   add  a  litLj.e  water  and  "b-iisittec  suhBtitane  and  heke  slowly 
for  one  hoTjr  or  nor.e,  rerLovin;^  the  cover  13  minutes  before  the  apples  are  to 
be  taken  from  the  oven. 

Stewed  Dried  AT)ples. 

2  cups  dried  apples  4  tablespoons  sirup 

2  cups  cold  water. 

We.sh  the  apples  and  scalv  several  hours  in  2  cups  of  cold  I'o.tsr. 
Cook  in  the  same  water,  adding  a  little  more  only  if  necessary.  Sirrimer- 
very  gently  until  quite  tender.     Add  tne  sirup,   and  let  b.rU.  rep  cnco  and 
remove  from  the  fire,    A  dash  of  cinnamon  or  a  gratin,-;;  of  lemon  peel  is 
s erne t ime s  a  ni c e  adii t ion. 


S  y  G  A  R  L  L  S  S 

Baked  Custard. 


4  e^gs  1/4  teaspoonful  salt 

1  scant  qt^aart  milk  1/2  cv:p  corn  sirup 

1  teaspoon  vaailla,   or  a  bit  of  cinnamon  &  nutmeg. 

Seat  the  e^^;3S,  add  the  salt,  sirup  and  flavoriuT^-  a:id  finally  the 
scalded  and  cooled  milk.  Blend  thorou.^^hly ,  Pill  into  earthen  cvi.ps ;  place 
these  in  a  rather  deep  p.an  of  water,  and  bake  in  a  mxc derate  oven  until  the 
custard  has  set. 

Fruit  'fapioca. 

1/3  cup  minute  tapioca  1  pint  vvater 

1  cup  dried  fruiu   (apricots,  1  teaspoon  salt 

apples  or  prolines  paid  raisins)  Sirup  to  tasts. 

r'asri  tne  fruit  and  soak  several  hours  in  just  enough  cold  water  to  • 
cover.     Heat  or-=:  pint,  of  .'7ater  to  boiling,   add  the  salt  and  the  tapioca.  Cool- 
in  double  boiler  about  15  minutes  or  until  clear;  then  add  tablespoons  of  cane 
or  corn  si^np  to  3.7  ;er,  on  to  taste,  remove  from  the  fire  and  turn  into  one  larg 
cr  se'/eral  s.-riall  molds  wet  with  cold  water,     Vfnen  cold  unraold  and  serve  vvith 
crexii  or  with  a  soft  castard,  . 


1  cup  rollsd  oats 
1^  cups  water 
sirup  to  taste 


1/3  teaGpoon  3alt 
1  cup  dried  fiuit 


W^^.sh  one  cupful  of  dried  fruit,  cover  with  fresh  water  and  allow,  to 
soak  several  hours  cr  cverniQ:ht*    i'^pples,  apricots,  prunes  or  a  nixtijxe  of  one 
of  these  with  raisins,   fi-^s  or  dates  iray  be  used.    Cook  the  oats,   salt  and  Ij- 
cups  of  wa,ter  20  L.inutes  in  a  douole  ooiler,    .^'.dd  the  soaked  fruit  .and  contin- 
ue the  cooking  for  an  hour.     Sweeten  to  taste  with  3:>.r^ap,   a  fev'  tablespoons  .v:. 
will  be  sufficient.   'Hemove  froi::  the  fire;  turn  into  one  large  or  several  in- 
di  V  i  dual  n? c  1  /^s  . 

(^arve  cold  witn  cceam,  cr  with  a  soft  custc-rd,   or  with  a  fruit  sa.uce 


Suet  Fudding  with  Cocoanut 


1/;^  cup  suet 

\  cup  coccanut 

1/2  cup  sirup 

1/2  cup  ^ilk 

3  / 1  tea  sp  <  J  C"a  s  a.l  t 

l/i  teaspooa  cloves 


Ij  cups  floiiLT  (part  substitute) 

Ij-  teaspoons  baking  powder 

3/4  cup  raisins  with  1  tbsp  flour 

ij  teaspoon  cLnnaraon 

1/4  teaspoon  allspice 

1 /4  teaspoon  mace 


Mix  all  together  thoroughly,  place  in  well  greased  baking  powder  or 
coffee  cans  with  lids  tied  down  and  steam  three  hours.    Serve  with  liquid  ^auB 


P  U  D  D  I  N  & 


S  A  U  C  E  S 


Any  sirup  prepared  from  the  fresh  frait,   such  as  grape      apple;:  etc. 
is  delicious  in  combination  v/ith  a  baked  or  steamed  pudding. 


Fniit  Sauce 


1  cup  dried  fruit 

3  cups  water 

i/8  teaspoon  salt- 


2  tbsp.  cornsta,rch 

1  teaspoon  lemon  extract 

Sirup  to  taste 


Vfeh  and  soak  the  dried  fruit.     Cook  it  in  three  cups  of  water  until 
very  soft.    Hub  through  a  sieve  and  put  back  into  a  saucepan  with  the  S2Jt . 
When  boiling,   thicken  it  with  the  cornstarch  rubbed  smco-Gh  with  a  little  cold 
water.     Cock  gently  5  to  10  minutes.    Sweeten  with  sirup  e.nd,   if  desired,  add  . 
a  little  leron  extract. 

Molasses  Sauce 


3oil  2  cups  of  molasses  or  sirup  until  slightly  t> 
spoon  of  butter,  a  tablespoon  of  lemon  juice  and  a  generov 
Serve  hot. 


O.S.W. S.  lo73-p4. 


SUGARLESS  PIES, 


Molasses  or  sir\ip,  may- well  be  used  to  swepten  pie  fillings. 

Apple  Pie. 

■  Wnen  the  pie  tin  has  "been  lined  with  pastry,  sprinkle  it  generously 
vvith  flo-ar  or  cornflour.    Fill  with  thinly  sliced  tart  apples  and  for  every 
apple  used,  allow  two  teaspoons  of  sirup.     Dot  the  top  with  iDits  of  hutter 
substitute,  and  a  hit  of  cinnamon  and  nutmeg,   and  dross-har  ■  the  top  with  strips- 
of  pastry.     Bake  very  slo'wly  until  the  apples  are  tender.  '  '  ' 

Chocolate  Crean  Pie  Filling^'  - 
(1  Pie) 


1  cup  milk 

1  cup  corn  sirup 

4  tablespoons  cornstarch 

1  /  8  t  e  as  po  on  s  5,1 1 


1  3q.rare   (1  oz,)  chocolate,  or 
3  thsp,  cocoa 

1  teaspoon  vanilla 

2  egg  v/hites  for  m^eringue 


2  egg  yolks. 


Heat  the  nilk  to  boiling.    Add  the  corns firch  rubbed  smooth  with 
a  little  of  the  cold  milk.     Cook  thoro\ighly  in  a  double  boiler,   adding  the 
salt,   sirup,  chocolate  and  beaten  yolks.     Cook  until  thick  enough  to  "pile". 
Remove  from  the  fire  and  add  the  v-anilla. 

Eeat  the  whites  stiff,  add  2  tablespoons  of  honey,  beating  in  thor- 
oughljr.     Spread  over  the  pie  and  brown  delicately  in  the  oven. 


SUGARLESS  CAKES. 


Molasses  Ginger  Cake. 


1  cup  molasses 

1/3  cup  butter  substitute 

1  3^cr 

1/4  teaspoon  salt 
1/2  t  eas  po  on  soda 
Milk  (about  1/2  cup) 


l|-  cups  vvheat  flour 

It  cups  corn  flcur   (or  other 

subst  itute) 
2  teaspoons  halving  powder 
2  tea.3poons  ginger 


Cream  the  shortening  and  ::.dd  the  molasses  to  which  has  been  added 
the  soda.    Break  in  the  egg  and  beat  well.     Sift  together  the  flours,  salt, 
baking  powder  and  spice,  and  add  to  the  sirup  m.ixture.    Add  milk,   if  necess- 
ax-y,   to  yield  a  smootl:  CcUze  batter.     Bake  in  a  loaf,   .about  40  minutes;  or 
sheets,  about  25  minutes* 


54  cakes 


2 

i. 

-I 


cup  sirup 

cup  butter  substitute 
tablespoons  n-ilk 
teaspoon  salt 


It  cups  wheat  flour 
It  cups  com  flour 
2  teaspoon  baking  pov;d.e; 
\  teaspoon  allspice 
^  teaspoon  cinnamon 


Mix,   roll  ver/  thin,   cut  into  ro-'.mds  or  squares  and  "bake  rather 
^ickly  until  light  brown  (8  tc  iO  minutes). 

Honey  Loaf  Ckke 


1  cup  honey 

h  cup  "b-utter  substitute 
T  teaspoon  salt 


1^-  cups  v/heat  flour 
Ip  cups  cornflour 

(or  other  substitute) 
1  teaspoon  vanilla  extract 
1  tea,spoon  lemon  extract 


CreaLi  the  fat;  blend  with  it  the  honey;  add  the  "beaten  yolks  of  the 
eggs  and  the  flavoring,   5f  desired.     Sift  togeth^-^r  the  flours,   salt  and  bak- 
ing powder  and  r.dd  to  the  nchey  nixti:_re.    Fold  ixi  the  stiffly  beaten  whiles 
of  the  eggs  and  -pour  into  a  greased  loaf  .pan.     Bake  in  a  very  aioderp>te  oven 
about  40  minutes, 

.   Honey  Frosting 

Boil  1/2  cup"  clear  honey  un.til  it  threads.    Whip  it  slowi^c  into  the 
stiffly  beaten  white  of  one  egg,  beating  "santil  cool  and  thick. 


Honey  Christnsas.  Cakes 

•J  .c*ap  honey  -  J  cup-  flo-ur 

4  tablespoons  butter  substitute    g  cup  cornflour 


\  teaspoon  gro"and  rutneg 
J-  cup  blancned  alccnds  cut  fine 


p  teaspoon  salt 

1  egg 

g  teaspoon  cinnainon 

2  tablespoons  finely  cat  citron 


1  tea.:poon  baking  pov/der 


Creaiu  the  fat;  .blena.v'ith  this  the  honey;  whip  in  the  egg  imtil 
foairy-     Sift  together  tne  ilo-axs,  baking  pcwdor,   salt  and  spices.    Add  the 
nuts  and  cicron  to  the  flo-^jx  mixture  and  blend  all  T,ogether.    Di*op  by  tea^~ 
spoonfuls  onto  a  baking  sheet  or  into  a  shallow  pan  and  balie  in  a  iiic.dera,te 
oven  until  a  delicate  brown,  about  15  minutes. 

C-arrants  or  chopped  raisins  may  be  used  instead  of  citron  and 
pecans  or  other  nuts  instead  of  aa.lmonds. 


O.E.V/.S.  1372'-p6 


C  PC  oamv,  1  ^^MB. ' 
(64  caksa) 


1  cup  sirup 

1/2  cup  "butter  substitute 


eggs 


2  teaspoons-  vanilla 

extract 
Milk,  if  recruired 


1  cup  shredded  cocoanut 

If  cups  wheat  flour 

1  cup  CO  mil  our  (or  other  substitute 

3  teaspoons  baking  powder 

1/2  teaspoon  salt 


.   Heat  together  the  sirup  and  cocoanut  and  allow  to  boil  gently  5  min- 
utes.   Renove  fron  the  fire  and  when  cool  blend  with  it  the  shortening;  next 
the  eggs,  well  beaten,  and  then  the  vanilla.     Sift  together  the  flours,  salt 
and  broking  powder  and  a-dd  to  the  sirtip  ndxture.'    Mix  thoroughly,   having  dough' 
rather  soft,  and  drop  by  teaspoonfuls  about  one  inch  apart  onto  a  lightly 


greased  baking  sheet 


Bake  to  a  delicate  brov-/n  in  a  very  eio derate  oven. 


?  R  U  I  T 


"P    A    C    rp  771 


These  sugarless  confections  are  a.n  excellent  substitute  for  candy. 


Apple  Paste  with  Sirup. 

Pare,   core  and  slice  several  well  flavored  apples,  add  the  least 
amount  of  water  that  will  keep  then.  fror.  "x?.rning  and  cook  slowly  until  soft. 
Allow  1/5  cup  sirup  to  every  cup  of  apple  pulp.     Cook  together  very  slowly, 
stirring  often  to  keep  it  from  burning,  until  the  niass  is  so  thick  that  it 
will  not  run  together  when  the  paddle  is  dra\m  through.    Pour  into  a  greased 
shallov/  dish  to  cool  or,  bettor  still,  upon  the  bouto.n  of  an  inverted  enaiueled 
pan.    IVhen  thoroughly  dry  cut  into  squares  and  roll  in  ground  cocoanut. 

G-ra-pe  Paste  with  Sirup 

Boil  one  pint  of  grape  pulp  30  L-irutes.    Add  3/4  cup  sirup  and  con^ 
tinue  to  cook  until  so  thick  that  it  will  not  flow  together  when  the  paddle  is 
dravvn  through.     Stir  often  to  prevent  scorching.    Pour  upon  the  bottorj  of  an 
enaiueled  pan,  previously  greased,  and  when  dry  cut  into  squares  and  roll  in 
'ground  cocoanut. 


Wa,r  Confection 


2  lbs.  raisins 
1  tbsp.  butter 
1/2  cup  honey 


2  cups  pecans  (or  other  nuts) 
1/4  teaspoon  salt 


'  n 


Grind  the  raisins  in  the  food  chopper  e.nd.  place,  vdth  the  butter,  in 
heswting  three  minutes.    Blend  with  this  the  ground  nuts;  then  add 
"^ney.    Mix  well,   form  into  balls  ajid  roll  in  gro'ond  cocoanut. 


E  1  I  Ik  5       Z  ^lll'l       C  O  N  5  F  C  T  T  0  K  S 

rt.-:  i  1 1  n  Chv  c  o'.  r  t  e  s 

Select  Icrgc  rj.islns  £ni  fjcc  T,h3Ei  from  sseds.     Dip  ther..  for  p.  mo- 
L.ent  in  bcil".n.c5  ^v^i.^e?  th-.n  ccv^r  >/it.'.i  a  ^.(^        for  several  rairr.itas.  Tir- 
one  b''-  one  .Vn  '.iblted  bitr^er-s  Vc-c  t  •  hor-oxr ta  or  in  a  ^^ud^e  rdjctvro .    ^ihe  r  \ls- 
in::  mi-y  be  3tu:ffel  with  j^ernuts  or  otl.er  r.a.ts  "before  diT:pir.g  then  in  C-iocolste 

^a^h  pl-iijLp  prunes  thoro-i^^'laJ.y  ^>d  ?o:ik  theji  s3V€ral  hoiirs  ii.  very 
little  vv^.ter,    he-iuv-  t"^o  3ecd=,  ^^if  x'7l"a.  txir  vjr.vi+io-?  w:  tn  saoded  raisins  or 
v»'ith  n-ats.     It  d£3ir3d  roll  tliea-,  ir-  grooi'Li  d^sGice.ted  cccocnut. 

Stiif %d  Sates 

Select  Ciioice  dates  lx^  '-^^Jr^  '^iiein  rc.pidly  in  boiling  hot  wc.ter, 
ZvY  on  o.  to'-vel  c-nd  r?iaov.~  sv^edd .     F' vhe  cavities  with  any  desired  nuts, 
or  with      b".L-  -:f  "^ecnut  Vtoer  cr  si'iuh  a  bit  of  nr.rsrsjallow.    Koll  in 
grotiiid  d-3ss.lcr„ted  cc:io'".nut . 


SUGARLESS        C  A  N  B  I  1  S 

Choc  0 1. at  3  C      "se  1  g 

1  oup  c-ine  simp  E  Rqtiares  chocolate 

1  tbsp,  Ijutter  substitute 

Cook  the  sirup  rnitil  it  foxins  a  hard  ball  when  dropped  into  cold 
water.    Aad  -.hi  chccolste,   shaved  thin,  and  txien  the  butter.    Alio/-/  to  cook 
until  it  ic  cri.s]_:  when  ircpped  into  ccld  water.    After  removing  fron  the  fire 
add  1  re;^t^];.o-T^  of  v.^nilla  extra,ct,   if  das^ired^   or  chopped  1:23 1 3  or  raisins. 
Pour  into  buttered  snallow  pan  and,  when  aliiiost  cold,  ica^rk  in'Go  sq-u^ires. 

Molasses  Taffy 

1  cup  cane  sirup  1  tr.blcsp^cn  butter  substitute 

1  1 2^0  J  e  5pc      V  xnegar  1  /  B  t e^^s p<;-  on  c reiiim  o  f  t    t  a  r  - 

Cock  togo tiler  the  simp,  vinegar  azid  cream  of  tartar  -^intii  crisp 
v.* hen  dro.^i^ved  In^-o  cold  water,    idd  the  butter  ^md  wnen  well  blended  po-."ir  into 
bu'"tere.d  sVi-^dljw  pan  to  cool.    Do  not  be?-t  cr  stir  isuch.    When  cool  enough  to 
hc^^idlw,  pulj.  1  . 

CoGO^Jiot  Taffy 

Prtpai'e  Liixture  as  for  plain  taffy.     Shortly  before  rer 
the  fire  add  l/s  c-up  desslcated  cocoamit.    Poll  a?;  for  pla.in 


Turkish  F-listf  ^it|^,,  Koney 


1^  cups  honoy  , 
1  box:  (2  enveld^es)  granu- 
lated ij;elatine 


4  cup 

Juice 


o'- 
er singe  juice 
of  1  lemon 


X  cut)  pecan  or  other  nut  meats, 

if  desirad 
1^  doz .  crandied  cherries    »))  if 
3  ^  si  ice  3  cndied  pineaprl  e )  de  s  ired 
Grated  rind  ox  1  orange 


v^a'        So?k  the  gelatire  in  the  oranji:?  juice.    Boil  the  honey  until  clear, 
c^dd  tho  jjclatir^  and  let  the  rCiixture  bcil  20  irdimtcs.    R.rr:ove  iroa  the  fire, 
add  tho  lemon  juice,   graced  orange  rind,  and  the  nuts,   candied  cherries  and 
pineapple  if  desired.     Pour  into  a  3h'>llow,   oiled  pan  and  v/hen  cold  turn  out 
and  cut  into  squiiref; .    Roll  in  aoaoa^iut  or  powdered  sugar. 


I^olasses  Marshciallovvs 


1  envelope  granulated  gelatine    1  cup  niol^sses 

4  tablespoons?  cold  water  f  cup  honey  (or  all  molasses) 

2  table spcons  boiling  water         3-  teaspoons  vanilla  extract 

Soak  the  gelatine  in  the  cold  water.    Boil  the  molasses  and  honey 
until  the  sirup  spins  a  long  thread  from  the  end  of  a  fork.    Add  the  soaked  ■ 
gelatine  to  which  2  table  spoons  of  bolli  %  'j'/at'Br  have  been  added.    All  ov/  the 
mixture  to  boil  SECininates .    .Beinova  trim  the  fire,   add  the  variilla  end  beat 
until  the  rrdxture  is  aboi\t  ac  thich  aj  c^-.ke  batter.    Pour  into  a  shallow  but- 
tered pivjn,  and  v/hen  "set"  turn  out  and  cut  into  squares.    These  may  be  rolled 
in  gromid  cocoanut,   or  dipped  in  melted  C-'"ccolate,   or  used  as  a  filling  for 
stuffed  dates. 

Molasses  Popcorn 

1  cup  sirup  2  to  3  quartc  popped  corn 

1  tablespoon  vinegar  Dash  of  s?.lt 

1  ta.blespoon  butter  substitute 

Boil  the  sirup  and  yinegar  until  it  fornis  a  hard  bal).  when  dropped 
into  cold  water.    Add  the  butter,   remove  froui  the  fire  and  pour  the  iLiJCture 
over  the  freshly  popped  corn,  which  has  had  a  dr^sh  of  salt.    Blend  well  and 
form  into  balls  or  a:oli  out  to  a  sheet  l/s  incn  thick  and  c^jit  into  rounds. 

Peanut  Brittle 

1  cup  si  nip  1  cup  parched  peanut  meats  • 

1  tablespoon  vine-^ar  1  teaspoon  vanilla,  if  desired 


Cook  the  sirup  and  vinegar  until  it  nardens  when  dropped  into  cold 
"  "  ter,    Roffove  froD  the  fire,  add  the  vanill^a  and  the  nuts,   then  pour  onto  a 
sle.b  or  bin/ 


Chiefi  I  * 


